International Fisheries Exhibition LONDON, 1883 Conference on 13TH July, 1883.
Sir JOHN St. Aubyn, Bart., M.P., in the Chair.
The CHAIRMAN, in introducing Mr. Cornish, said he had come at the request of the Executive Committee to tell them something about a subject on which most people knew comparatively little. Whilst almost everybody in the room was more or less intimately acquainted with the mackerel, there were very few, except those who lived in Cornwall, on the west coast of Ireland, and on the coast of Brittany, who knew anything about the pilchard ; but they might take it on his authority that the pilchard was a most excellent fish when eaten fresh, and when preserved, either after the manner of sardines in oil, or salted for exportation, it formed a most nutritious and excellent article of diet. The Cornish fishermen were employed to a very large extent both in the mackerel and pilchard fisheries, and went out a considerable distance from the shore in quest of these fish. They met with the mackerel at spring-time at a distance varying from close in-shore, to sixty, seventy, or one hundred miles out, and twenty-four hours after they were caught, people in London were in a position to judge of the result by seeing the mackerel on the slabs of fishmongers. A pilchard was a different sort 4 of fish altogether. It did not readily bear carriage, but had to be eaten as soon as possible after it was out of the water, and consequently the great trade in pilchards was when they were salted or preserved in oil. He could not
give the statistics of the men, boats, and capital employed, but, to give some idea of the magnitude of the fisheries, he might mention that, in his own immediate neighbourhood, the water on which he could look down from his own windows contained within two and a half miles a fleet of something like four hundred boats, with all kinds of nets and gear and other appliances, representing a capital of something like £ 140,000. If a proportional amount of capital and men were employed in other parts of the country, it could readily be seen how important those fisheries were. They were not only important as a means of providing food, but formed an excellent nursery and school for a race of seamen than whom there were none, either in this kingdom or anywhere else in Europe, more industrious, steady, independent or courageous.
MACKEREL AND PILCHARD FISHERIES.
Ladies and Gentlemen,-The honour has been done me of requesting me to read a Paper before you on the "Mackerel and the Pilchard," and I presume that this has been done, because I come from West Cornwall, the principal English home of the fisheries for these two fish, and am well acquainted with them ; but my ignorance makes it advisable that I should confine my remarks to the familiar facts which I know of these fish in my own county, rather than attempt to deal with the subject scientifically.
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The mackerel is the head, or typical fish, but one of the smallest in size, of a large family, which has representatives in every sea in the world, except in the regions of extreme cold, and every member of which is excellent as food.
The first distinguishing mark of the family to an outside observer is a tail having a peculiar fork. You can see it in a moment in the fish market here. The next is the cleanness of the lines on which the fish is built. The long conical forepart of the body and snout, the smooth round body, and the clean run of the afterpart, all fit the fish for rapid propulsion through the water, whilst the powerful forked tail, working with much less opposition to the water than would a rounded tail, and precisely with the action with which the sailor sculls his boat by one oar over the stern, enables the fish to make the greatest possible use of the advantages of its shape. The last distinguishing exterior feature which I shall notice is the existence between the base of the tail fin, and the hindmost upper and under fins, and both above and below the body, of a series of little soft rudimentary fins, called finlets, and the use of which is obscure. This family includes the bonitos, the tunnies, the albacores, and other Mediterranean fish, all occasional visitants of our Western seas, and just excludes (if, indeed, it does exclude, for I, who have seen the fish, am not clear about it,) the Northern " opah," a noble great fellow, some four to five feet long, which would more than cover an ordinary card-table, and is a very Assyrian for " gleaming in purple and gold," being in fact almost the only northern fish which excels in splendour of colour the fish of the seas of the temperate zones and the tropics. I do not at this moment recollect whether there is a specimen of this fish in the building. If there is, you will find it in the court of Norway or possibly of Denmark.
6
But, of all the family, the mackerel is the most fitted for rapid propulsion and has the most powerful tail; and this, you know, means the greatest power of propulsion, for the sole natural propulsive power of every fish lies in its tail.
I once proved this beyond question, thus :-We stay in summer in a house so close to the sea that we are in our boat within a minute of our leaving our front door, and we have there a pill, or salt water pool, in the rocks, about thirty feet long by ten wide by three deep, which is left by the tide for about six hours in every tide, and into this pool we put the fish which we bring in alive from our trammels every morning, and watch them until we want them.
I have watched an octopus in that pool many times. But once I cut off the tail of a fish, a pollock I think, and I put it in this pool. At first the fish did not realise its loss, and we saw the stump of its tail working, but the other fins were, as usual, only balancing the fish. There was no progression. After a while the fish stopped working the stump of the tail, and lay simply balanced. About an hour afterwards I came back to it, and it was slowly progressing by using its pectoral fins (those next behind the gills) as oars.
I had seen all I wanted to know, and had ascertained that the tail fin was the fin of propulsion, that the fish had sense enough to find out when it had lost it, and reason enough to adapt its pectoral fins to a use for which they were never intended. I then killed the fish, but my conscience did not, nor does it, accuse me of any cruelty towards it. It showed no symptoms of pain. Indeed, of all the very many thousands of fish that I have seen die, I never saw one show symptoms of pain. The nearest approach to it has occurred in the crimping of skate immediately on its being taken out of the water. The crimping is done by drawing a sharp knife in three cuts to the bone, on each side of and parallel to the back-bone. The fish writhes under the knife, but from muscular action, I think, more than from pain, and before the last cut is given it is dead. And this, in my opinion, is a much more merciful way of dealing with the skate, than allowing it to lie suffocating in the bottom of your boat for the hour which it occupies in dying that way.
I know many good people say that we should kill our fish as we catch them. If we could, we would, for they would be so much the better for the table, but in most kinds of sea fishing this is utterly impossible. Take a mackerel seine for instance. A tolerably successful haul ought to produce at least 2,000 fish. After the haul commences, everything depends on the speed with which it is completed.
Every hand on board the boat is at it, and in a few minutes the 2,000 fish are spluttering about in the bottom of the boat. I once took upwards of 6 cwt. of fish, principally skate, on a long line of 500 hooks (i.e. 500 fathoms) stretched along the bottom of the sea in shallow water, in one haul.
The whole hauling had to be done with the least possible stoppage, and at times the fish came so fast, that the boatmen attending on me had not time to unhook them, and had to cut away the snoodings. The fish had to lie in the bottom of the boat and die, we could not stop to kill them. And in the end I found that the line had cut my two forefingers almost to the bone. The fish were crueller to me that day than I was to the fish.
Whether viewed for its colour or its form, the mackerel is one of the most beautiful of English fish. I need not describe it to you. Doubtless its form is familiar to you all. And if it is not you have only to go into the fishmarket here and see it in as much perfection as it can retain after a long journey. Beautiful as the mackerel on a London fishmonger's stall is, much more beautiful is it as it 8 comes out of the water alive. There is, in the best mackerel, an iridescent, rosy tint under the gills and forepart of the body, which I have seen in fish here, but which is much more conspicuous when they are taken. And it is this colour by which our fishermen judge their fish. They say, " Red mackerel is good mackerel ; white mackerel is mackerel ; green mackerel is poison."
And in this last remark they are quite correct. When¬ ever a green hue supersedes the rosy, the flesh of the fish when eaten will, with very many people, produce most unpleasant symptoms of blood poisoning; and as these green mackerel are taken amongst the others at all times of the year, they give the fish a bad name, and cause people to abuse the whole family, when the truth is that they ought to have made a better selection.
An average mackerel weighs lbs., which gives about 1,500 fish to the ton. Large fish go to 2 lbs. or even 2\ lbs. but they are rare, and as they do not sell for more than the others, are reserved by the fishermen for presents to their friends, which starts another of our West Cornwall notions that " you should never eat a mackerel unless it is given to you." This saying is quite understood in West Cornwall now, but in process of time it will very probably get to be understood there, as meaning that it is unlucky to buy mackerel, and if that belief once gets about, well, we are a superstitious people, and you ladies and gentlemen in London will have a large addition to your supply of that fish from Cornwall.
These large mackerel are usually females, with roes ready to be shed, and are known as Qtieen mackerel and King mackerel, but I do not recollect ever seeing a large male mackerel of this sort.
Sometimes one is startled by an announcement in the 9 papers that a mackerel of six or even eight pounds weight has been caught, but in every instance in which I have been able to make inquiries the fish has turned out to belong to an allied species-the short finned tunny-which sometimes herds with the mackerel.
There is one fact about the personal history of this fish, which I will mention although I know I do it at the risk of advantages. In the turbot the fishermen recognise this fact and say that the turbot has a "second heart," and, as soon as they can, after they have caught one, they, at least in our parts, " bleed it," that is, make an incision on the line of the lateral line on the white near the tail, which cuts into this " second heart," and from which the fish bleeds freely. They have an impression that it whitens the white. Now, for my mackerel. The strongest and most muscular fish are those which wander about by themselves, and take surface bait, and it is on these only that my experiment has been tried. Take one of these immediately it comes into your boat, and, at once, without injuring it more than is necessary, prepare it for the gridiron just as your cook would, and lay it on the deck of the boat. In a short time a muscular action will develop itself in the tail, and the disembowelled fish will turn a clear summersault, some¬ times two, and occasionally three, and will then become quiet after a convulsion in which every fin vibrates. Like many other discoveries this one was made by accident; but I IO call your attention to the fact that very much the same sort of thing happens in the case of a common snake killed, and dead beyond all question, but in which a muscular action goes on for hours, and gives rise to the common idea that a snake never dies until sunset. And I think our medical men can tell us that a very strong muscular action oc¬ casionally takes place in the human body after death from some particular convulsive diseases.
Taking the season through, a mackerel is worth two pence at the boat's side, and, with that fact before you, I leave you to judge how much the railway carrier and the fish¬ monger between them get out of the consumer.
Of course the price varies from day to day. If one of these boats is overpowered by the sea, she takes down her spars and makes them and her nets and such of her sails as she can afford to risk into a kind of raft, under the slight shelter of which she rides out the gale ; but you will find on the " Cornwall Stall " a sugges¬ tion for a very great improvement in this method. The exhibitor is a Cornishman, and he calls it a " floating anchor." It consists of a beam of timber to which is attached a large square piece of canvas, to which is attached another beam of timber from which there trails away a perforated zinc can which finds its place, when at work, in the cavity of a cone made of canvas, fastened to a wooden hoop. When the boat is storm-pressed she lowers her masts, heads up to wind, and hoists the whole machine out ahead of her and makes fast to the first beam ; and then, being deeper in the water than the machine, she drifts astern and down the wind towing the anchor, the outer beam of the anchor stretches the canvas sheet, and is assisted in doing this by the cone which it is dragging mouth foremost. The cone meanwhile is receiving from the zinc can, oil which exudes from it, and which the cone itself sends out in a fan shape. The prevention of desertion, and
The method of paying wages.
we satisfied them that under our system there was, in our ships and a few albatrosses, and being feted at Table Bay, nothing seems to have occurred of more importance than " the broaching of the second barrel of pork," until they were nearing Australia, and then, for a short time, things got exciting, and they met with weather which made them ride * Kindly lent to me by Mrs. Boase, the widow of the seaman who kept it.
i4 to a raft in the way which I have described, and which they describe.
Thus, on 18th February, 1855, the Log says :-Sunday, February 18 th, 1855.
Lat. by acct. 40° 5' S.; Long. 8i° 25' E.
A.M. Strong gales with heavy sea running.
4 A.M. Gale still increasing, handed the foresail and set a reef second mizzen forward.
6 " Terrific gale with a tremendous heavy sea running, and carried away the second mizzen yard. Brought the ship head to wind and hove a raft out.
6'30 A.M. Split the third mizzen, unbent it, and bent the new one.
"
Gale still increasing, with more sea and heavy rain.
NOON. Ditto, weather.
3 P.M. Less wind and sea, made sail, set reef second mizzen forward.
MIDNIGHT. Strong squally weather.
Friday, February 23rd, 1855.
2 P.M. Gale fast increasing.
A complete hurricane, with mountains of sea and very heavy rain. Brought the ship head to wind.
Ship riding very easy to a raft prepared for the purpose.
Rather less wind. Veering to the westward, hauled the raft on board, made sail, set reef second mizzen forward.
Saturday, February 24th, 1855.
A.M. Strong winds with a heavy sea on.
Moderating, set storm foresail and jib ; squared. showers of snow and sleet.
3 P.M. Set the jib.
More wind, took in the large sails and set storm foresail and third mizzen.
5 " Heavy gusts of wind and rain, ship running under bare poles.
6 " Set reef second mizzen forward.
Very heavy squalls. Hauled down second mizzen.
8 " Set second mizzen.
10 ,, Down sail.
11 " Set it again.
MIDNIGHT. Very strong squally weather. MIDNIGHT. Very fine weather.
The log does not state her rate of sailing, but I learn from Mr. J. C. James, who is related to one of the crew, that curing one period of twenty-four consecutive hours she made eight knots, which is the equivalent of something like nine and a half miles per hour.
Our men, when on the home mackerel fishery, sell their fish to buyers-who are sent down by the large London and other houses for the purpose-in a very primitive but very effective fashion. The auctioneer takes his station on the beach in the early morning with the buyers around him.
A boat appears in the offing, and signals her number and the number of fish she has. The auctioneer announces both, and, if the bidding is slack, chucks a stone into the air.
The buyers have to bid before that stone falls. If a bid comes, another stone is chucked up, and so on. And as the boats do not all arrive at the same time, this method conduces to much speculation.
Sometimes the fleet puts into Scilly, and sends the catch to the mainland by steamer. Then the market is steadier, because the total of the catch is known by telegraph ; but scenes of wild excitement take place. The early boats unload and pack their fish and stow the baskets on board the steamer, but the late boats crowd round the steamer, which is a mail boat and bound to time, and simply unload their fish on to her decks. These fish are packed on the way over by men working against time. I came over in the steamer once when she had more than 60,000 fish on board, and I watched the packing of more than 15,000 of them, which had been thrown loose upon her deck, after which I considered I could say that I knew mackerel when I saw it.
It was on a hot summer's day, and as the steamer rolled to the Land's End seas, the packers were constantly ankledeep in blood and slush.
One result of this investigation was the certain conclusion that the " scribbled mackerel " and " dotted mackerel " of Couch (British Fishes) were only accidental varieties of the common mackerel.
Strictly speaking the mackerel is not a migratory fish.
It is in our seas all the year round, but in the season which I have mentioned-February to June-it, for some unknown purpose, crowds from the deep sea inshore. By day, during this season, it swims in scools or shoals, and by night it makes a formation in loose order, probably for the purpose This happens in the night time ; the driver never has a punt with her and cannot ascertain the trawler's number. In fact she does not know that the mischief is done until she hauls her nets, and she has no remedy. I have known ^400 of damage done to the drivers in this way in a single week. The thing could be easily prevented ; a gunboat or even a Government cutter cruising on the fishing-ground during the two months in Spring in which the mischief happens, would stop the whole thing. Some years since we had reasons for expecting to see that gunboat come round the Lizard every day for three seasons in succession, but she never came, and we gave up expecting her.
There is another matter in connection with our Mount's Bay fleet, and I believe it affects also some of the other fleets, which I think may interest you. Just before the Jane, of which I spoke just now, was lost, a Mutual Fishing Boat Insurance Club was started for the Mount's l9
Bay fleet. But we had then lost no boats lately, and our men were indifferent about it, and the thing fell flat. Only seven boats were entered in it. It happened that the Jane, and two other boats, partially wrecked in the same storm, were in it, and the club was ruined. The public generously gave us over ,£2,000 to provide for the widows and orphans of the crew of the Jane, and to repair damages generally. Out of this fund we provided liberally for the widows and orphans, and we then paid to the club enough to enable it to meet the demands on it, and we then On the occasion to which I refer I was standing on a headland in a place called Prussia Cove, in Mount's Bay, when I saw a shoal, which I knew at once to be of mackerel, come out of a sandy bay there and go due west.
Shortly after I saw a shoal of porpoises (a cetacean which loves the mackerel in an epicurean sense) come lumbering up from the south into the sand. When they came across the trail of the mackerel these latter were a good mile off on their way. The porpoises had no sooner got into their back water than they wheeled into their course and set off in full chase. In about three minutes they were in the midst of the mackerel, playing havoc, whilst the unfortunate mackerel were driving forward in one solid line of terror, making the water foam before them as they fled.
Of the Pilchard I have a different tale to tell. It is a little fish of the " herring " family, generally about ten inches long, and rarely so much as half a pound in weight. When tourists first found out West Cornwall, they very soon found out pilchards, and more, they turned a little bit of "chaff" against us west countrymen into a reality, at their own expense. It used to be said of us that we ate " cream with our pilchards," which of course we never did.
It is very local in its habits
But when the tourist came down, he took it for granted that he could eat clotted cream with everything, and he insisted on having " cream with his pilchard," and he is said to have got it, and to have found it so good a mixture that now no large hotel gives broiled pilchard for breakfast without it.f
But we have other ways kof cooking them besides broiling.
We fry them and eat them with a sauce made of finely chopped onions, salt, cold water, and nothing else; it is a very nasty sauce. And we eat them without any knives or forks, with our fingers. I do not say that all of us do this, but I have seen it done, and less than one hundred years ago the practice was universal amongst the bulk of our people.
I hope to cure this want of a fresh pilchard market soon * There are two open barrels of the fish exhibited one at each end of the westernmost case in the Spanish Court. One is labelled "pressed sardines," and the other "salted sardines," but they are both of them pilchards, more cleanly cured than is our wont. another, that the prejudice against boiled fish is at present so deep-seated as to be practically ineradicable.
You will find in this building, pilchards cured by all the methods in use, salted in barrels for the foreign market, dressed in oil, as sardines, or in salt sauce, as anchovies, or marinated, which is, I believe, an invention of our own ; and in every form you will find them good.
The method in which the pilchards are cured for the Italian market expresses from them when "in bulk" (i.e., under the pressure in large masses necessary for salting them) large quantities of blood, which run from the curinghouse down the streets in gutters to the sea. We are a toast¬ drinking people, and this peculiarity in the curing process gave rise to a toast which used to be given as equiva¬ lent to prosperity to the pilchard fishery. It was:-
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" Long life to the Pope, and may our streets run with blood."
The fish itself resembles a small silvery herring having large scales. The people who catch it are much the same as those who fish for mackerel, but the fishery has a separate capital invested in it, the boats and nets used being peculiar to it.
It is captured in much the same way as the mackerel is.
In the night in drift nets ; in the day time in seines.
Originally pilchard seining and mackerel seining were conducted in much the same way, but the decline of mackerel seining has now-a-days caused them to differ.
The lookout of a mackerel seine is mostly kept on board the boat itself, and the seine net is hauled bodily on board with the fish in it, but in pilchard seining the lookout is kept But the waving of a huer's bushes has a very curious effect on any fishing village which happens to get sight, or news of it. To the stranger it would appear that the whole population of the place had suddenly gone lunatic. Every available man, woman and child turns out and rushes violently down the steep cliff to the sea shouting " heva! heva ! " Whence the word is derived, we do not know ; but it is the signal that shoaling fish are in sight, and that the population must turn out to be ready to receive them, for all this fish-work requires to be done with the utmost dispatch.
A very curious thing, and entirely inexplicable, about these shoaling pilchards, is that at uncertain periods they shift their course for years together. For instance, fifty years ago, St. Ives on our North coast had almost a monopoly of the shoaling pilchard ; now she divides with 29
Newquay. Thirty-five years ago the principal South coast seining fishery was in Mount's Bay, now it is at Mevagissey, and it is no question of new seine fisheries having been established. It is due solely and entirely to a change of habitat on the part of the fish. We have many things yet to learn about the pilchard.
One thing I have learned since I began to write this paper, is that during the mackerel season (February to June) and before our pilchard season commences, numerous shoals of very large pilchards are met with by our mackerel drivers in the deep sea, eight leagues and over, south and west of the Scilly Islands. These large pilchards are mostly females full of roe, ready to be shed, and unlike most fish in that condition are so dry and tasteless as to be utterly useless as food. A test of their size is that they are taken in the meshes of the mackerel nets.
Like the mackerel the pilchard is not a true migrant, but comes in from the deep sea, shoaling by day and scattering by night, and remains on for its season. Unlike the mackerel it never takes a bait,* and is but very rarely seen in our seas except in its season ; but again, like the mackerel, it is too thorough a nomad to stand the confinement of an aquarium. And those of you who wish to see either of them alive must seek for them in their native haunts.
* Whilst this paper was in the press information reached me that a pilchard had been captured, hooked in the mouth, on a white-feather whiffing-fly; but as two other pilchards were at the same time captured, hooked in the side, it is probable that they were all acci¬ dently hooked out of a shoal through which the whiffing-line was passing. The fish may have been playing with the fly rather than attempting to feed on it.
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DISCUSSION.
Professor BROWN GOODE said he had heard some complaint that there were too many scientific men on the platform in these conferences, and too few practical men, but every one would agree that Mr. Cornish had shown that he had a thorough practical acquaintance with the subject, whilst he had used a thoroughly scientific method in his deductions. He had listened with great pleasure to the Paper, having been for some years paying special attention to the mackerel fishery in the United States.
That fishery was one of the most important in the American waters. The produce in the year 1880 was about 132,000,000 pounds. It employed about 470 of their finest sea-going schooners, of from 60 to 100 tons burden each, and with an aggregate capacity of about 23,000 tons, with crews of 14 to 20 men, and nets worth 450,000 dollars or more. Within the last few years, since the introduction of the purse net to which Mr. Cornish had referred, it was not uncommon for one of those vessels to catch fish to the value of ^5000 or even £j500 a year.
The history of the mackerel fishery was very interesting.
As long ago as the year 1600, within forty years of the settle¬ ment in New England, there were records of the colonists seining the mackerel off Cape Cod by moonlight; and it was somewhat remarkable, that on this fishery was founded the system of public schools in the United States, for within ten or twenty years of that time the first public school was founded on a tax upon the fishery. At that time, when perhaps not one hundred barrels a year were taken, they found the inhabitants petitioning to prevent the destruction and at the present time they followed them down to Cape Hatteras. The mackerel on the other side of the Atlantic had definite migrations, coming north in the spring of the year, when the fishermen followed them until August, when they were in the Gulf of Maine, then they followed them back in the fall. The mackerel increased in size as they got on better feeding-ground.
They disappeared for a month or so in June, when they went to the bottom and spawned. He could assure Mr. Cornish that there was not the slightest practical difficulty in working the purse seine. They were from 70 to 150 feet in depth, and 1,000 to 1,300 in length, and were worked by a special boat something like a whale boat, and it was quite easy for a vessel to catch as many fish as could be cured in three or four days.
At first they used to give the surplus away or let them go, but now they had invented a kind of storage net, which they hung out over the side of the vessel, and kept the fish alive in it, taking out at intervals as many as they could cure before they spoiled. pering to the extent which it deserved. As an instance of the difficulty of inducing the fishermen to take a "new de¬ parture " in fishery matters, he related that on one occasion, when off Penzance, he endeavoured to get the fishermen to put aside the smaller fish, for the purpose of preserving them as sardines, as it was found that the smaller ones were pre¬ ferred for the purpose, but he had the greatest difficulty in the world to induce the fishermen to adopt that simple pre¬ caution. Every fish had to be taken out of the net, and it would have been perfectly easy for the men to put the small ones on one side and the large ones on the other, but their conservative tendencies prevailed, and they would not take the trouble to do so. There was a saying that the Cornish people could make anything into a pie ; and it was said that if a certain gentleman, who should be nameless, were to go there, he would be put into a pie ; and just as they were determined to put everything into a pie, so were The resolution having been carried unanimously Mr. CORNISH said he did not think the china clay had much to do with the disappearance of fish, because it had been noticed that they still remained in localities where that water and also mineral water ran into the sea. They would require to watch them still more closely for some time to find out the reason for those movements.
The Marquis of Exeter then proposed a vote of thanks to the Chairman for presiding. Mr. Cornish had alluded to three kinds of mackerel, one of which, the green, was unwholesome; and he was glad to hear the explanation, because not long ago his crew, who were Irish, came one morning and said they were all very bad from eating mackerel that had been in the moonlight. He concluded that it was this green mackerel. He had oftentimes en¬ joyed the pleasure of fishing off the Cornish coast, and had always met with the greatest kindness from fishermen and others ; and he could recommend any one who wanted a good fishing ground where they could catch all manner of 38 fish, to go, when the wind was not to the south or west, and lie off Penzance. They might catch there every kind of fish, from the mackerel down to the beautiful jelly-fish which Mr. Cornish had alluded to, which he had often watched on a calm day struggling to make head against the tide, but eventually drifting with it; and perhaps the Chairman would recollect that they had it on the authority of a noble duke, that certain friends of his, who were as brilliant in talents as these jelly-fish were in colour, were also in the habit of drifting with the tide.
Mr. HORNBLOWER seconded the motion, which was carried unanimously.
The CHAIRMAN, in response, said it had given him much pleasure to be present at a discussion of so practical a character. There were many points on which he should have liked to touch had the time not been so far advanced, 
